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LZNN A B3 kA4 19 2 RS S KL, B4
5 I K WURE S SF 340 B 3 0y, 3631 9 ANRESL , B 5%
Je B ZE DN 205 ARG T J5 , FH 25 8 7K wh gk, 2
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FFHAIHEAHLLL 9 500 r/min 7 VKK i #2146 30
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Fig.1 Change in carbonyl content during storage
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Fig.7 Changes in centrifugal loss rate during storage
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Table 1 Change in the T, peak area ratio of beef

transverse relaxation time during storage

B /d Py/% Py/% Pol%
0 2.55 + 0.14° 96.47 £ 0.13*  4.36 = 0.28°
2 242 £ 0.26" 95.85 £ 046"  6.52 £ 0.41"
4 2.20 + 0.41° 95.55 £ 043"  7.46 = 0.34°
6 2.07 £ 0.37¢ 94.87 £ 0.05°  8.60 + 0.38"
8 2.08 £ 0.25* 93.59 £ 0.35¢  9.21 = 0.15

TR P NG TR R BA #5122 5 (P<0.05) ,
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Effect of Protein Oxidation on Beef Quality during Storage

Zhang Meng, Ma Sili, Li Yalei’, Luo Ruiming, Zhang Xingya
(School of Food and Wine, Ningxia University, Yinchuan 750021)

Abstract In order to clarify the effects of protein oxidation on the quality of longissimus dorsi muscles from Qinchuan
beef during chilled storage at 4 °C, the contents of carbonyl and sulfhydryl groups, pH value, meat color, shear force,
purge loss, centrifugal loss and moisture content were measured at different storage periods (0, 2, 4, 6 and 8d). The
results showed that with the increase of time storage, the content of carbonyl gradually increased, and the content of
thiol gradually decreased. Muscle pH and centrifugal loss decreased from O d to 4 d and increased after 4 d. Purge loss
increased gradually with increasing time postmortem. The value of L increased from 0 d to 4 d and then decreased after
4 d, the value of b" gradually increased from 0 d to 8 d, and the value of " decreased with increasing time post-
mortem. The shear force increased before 4 d and then decreased after 4 d. With prolonging of time storage, the bound
water (Py,) and the immobilized (Py) water decreased, while the content of the free water (P,) increased significantly.
The results of Pearson correlation analysis showed that the content of carbonyl groups were significant negatively correlat-
ed with muscle pH, the value of " and the shear force (P<0.01), and significant positively correlated with the value of
b", the purge loss and the centrifugal loss (P<0.01). The content of sulfhydryl groups were significant positively correlat-
ed with muscle pH, the value of @  and the shear force, and negatively correlated with the value of L, the value of
b", the purge loss and the centrifugal loss (P<0.01). The results of this study provide theoretical guidance for the quality
control of chilled beef.

Keywords protein oxidation; beef; meat quality; correlation



